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According  to  USDA  standards 


When  baby  food  is  labeled  "poultry  with 
broth"  there  must  be  at  least  43%  poul- 
try meat           skin,  fat,  and  giblets. 


I  If  you  purchase  something  called  "poul- 
try stroganoff",  it  must  be  at  least  30% 
poultry  meat  and  at  least  10%  sour  cream 
or  a  "Gourmet"  combination  of  at  least 
7^%  sour  cream  and  5%  wine. 


If  a  product  is  labeled  "beef  with 
gravy  "  it  contains  at  least  50%  cooked 
beef ;  11  gravy  with  beef"  must  have  at 
least  35%  cooked  beef. 


There  is  a  difference  if  a  label 

reads  "poultry  chop  suey"  it  may  mean  at 

least  4%  poultry  meat           but,  "Chop 

suey  with  poultry"  a  minimum  of  2%  poul- 
try meat  must  be  used. 


Ham  spread  must  have  at  least  50  percent 
ham. 


In  This  Issue  : 

1  -  Cheese  Varieties 

2  -  On  Reproducing 

  USDA  Information 

3 

Metric  System 


HOW  MUCH  DO  YOU  KNOW 
  About  Cheese 


People  all  over  the  world  eat  cheese. 
People  in  the  United  States  are  eating 

more  cheese  each  year  consumption  is  up. 

During  the  holiday  season  consumption  prob- 
ably is  even  higher  because  our  party-fare 
usually  includes  cheese.    There  are  more 
than  400  varieties  of  cheese,  according  to 
USDA  many  of  which  are  made  from  cow's 
milk.    Characteristics  of  four  popular 
cheeses  are: 

"Blue"  —  White  cheese  with  blue 
vein  mold  ripened  variety  —  tangy,  pep- 
pery flavor  after  aging  2  to  6  months  — 
body  and  texture  is  semi-soft  pasty  and 
sometimes  crumbly. 

"Brick"  —  one  of  the  few  cheeses 
of  American  origin  * • creamy  yellow,  semi- 
soft  ripened  variety  —  mild  to  pungent 
flavor  after  aging  4  to  8  weeks. 

"Colby"  —  Firm  ripened  variety. . . 
mild  to  mellow  flavor  after  aging  1  to  3 
months.    Body  and  texture  is  soft  and  more 
open  than  Cheddar.     Color  is  white  to 
medium  yellow,  orange. 

"Monterey  Jack"  — Firm  ripened  variety 
has  a  mild  to  mellow  flavor  after  aging 
1  to  3  months . . .  semi  soft — has  small  open- 
ings throughout  the  cheese. 
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TO  THE  PRESS 

 Because  You've  Asked 


ABOUT  i  ■  Reprinting  or  Quoting  From  U.S. 
Department  of  Agriculture  Publications 

The  Department  of  Agriculture  issues  a  wide  range  of  Farmer's  Bulletins,    Home  and 
Garden  Bulletins,    Technical  Bulletins,    periodicals,  and  other  public  materials 
bearing  information  about  its  programs  and  the  results  of  its  research.    The  Depart- 
ment receives  many  requests  for  permission  to  reproduce,  in  whole  or  in  part  such 
materials .    It  is  glad  to  see  the  information  reproduced  so  that  it  may  reach  as 
many  persons  as  possible. 

The  following  points  relate  to  such  reproduction: 

1.  Department  publications*  contain  public  information.    They  are  not  copy- 
righted and  can  be  reproduced  in  whole  or  in  part  with  or  without  credit. 
Upon  request  the  Department  will  be  glad  to  make  sure  that  the  material  to 
be  reproduced  is  the  latest  available  information  on  the  subject. 

2.  The  material  should  not  be  reproduced  in  any  way  to  imply  endorsement  by 
the  Department  of  any  commercial  concern  or  products. 

3.  No  credit  to  the  Department  is  required  when  material  is  reproduced  from  t 
one  of  its  publications.    Credit  to  the  Department,  however,  is  notice  to  " 
the  reader  that  the  material  is  not  copyrighted.    The  Department  is  pleased 
of  course,  to  be  given  credit  for  its  published  materials.    It  appreciates 
receiving  a  copy  of  any  such  reproduction.    Copies  should  be  addressed  to  the 
Office  of  Communication,      U.S.  Department  of  Agriculture,  Washington,  D.C. 
20250. 

4.  In  many  cases,  prints  of  photographs,  charts,  drawings,  maps, etc.  that 
appear  in  the  publications  can  be  obtained  at  nominal  cost  by  writing  to 
the  Photography  Division,  Office  of  Communication,  U.S.  Department  of 
Agriculture,  Washington,  D.C.  20250. 

5.  Although  the  Department  cannot  lend  cuts  or  other  "reproducibles, "  in  many 
instances  electroplates  or    offset  negatives  of  parts  or  all  of  a  publi- 
cation can  be  purchased  from  the  Public  Printer  for  use  in  reproduction. 
For  a  quotation  of  costs  address  requests  to  the  Superintendent  of  Planning 
Division,  Government  Printing  Office,  Washington,  D.C.  20401. 

6.  In  requesting  photographic  or  other  prints  from  the  Office  of  Communication 
or  electroplates  or  negatives  from  the  Government  Printing  Office,  please 
state  the  full  title,  issue  date,  number  and  any  other  information  about 
the  publication  that  will  help  in  identifying  it.    If  possible,  enclose 

a  marked  copy  of  the  publication. 
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0CALIN6  THE  METRIC  MAZE  * 

Everybody  is  doing  it           that  is,  going  metric.    Since  1790,  when  the  French 

Academy  of  Sciences  created  the  metric  (or  decimal  measurement)  system,  all  but  five 
countries  have  adopted,,  or  planned  the  change  to  the  metric  system.    The  United  States 
is  the  only  large  country  not  yet  on  metric,   (other  countries  are  Brunei,  Burma, 
Liberia,  and  Yeman)  Our  time  is  coming,  according  to  private  industry,  who  is  leading 
the  conversion.    The  primary  reason  is  to  increase  our  exports  of  manufactured  pro- 
ducts and  thus  help  our  balance  of  trade  with  other  nations.    And., obviously,  to  get 
in  step  with  the  rest  of  the  world. 

First,  it's  a  whole  new  language.    Back  in  1790,  the  meter  was  established  as  a 
measured  portion  of  the  earth's  circumference.    Measures  of  capacity  and  mass  were 
derived  from  the  length  unit.    The  conversion  to  metric  in  the  United  States  will  be 
to  "SI",  of  which  there  are  seven  base  units.    By  convention  they  are  considered 
^^Iiirensionally  independent  —  length  (meter)  ,  mass  (kilogram)  ,  time  (second)  ,  electric 
current  (ampere) ,  thermodynamic  temperature  (kelvin) ,  amount  of  substance  (mole) ,  and 
luminous  intensity  (candela) .    Other  SI  units  are  derived  from  the  base  units  —  but 
that's  more  intregate. 

Consumers  will  need  to  learn  more  about  meters,  liters,  kilograms,  degrees  Cel- 
sius. Multiples  and  fractions  of  a  unit  are  expressed  by  decimals .    Conversion  of  a 
unit  to  another  size  involves  just  moving  the  decimal  point  232000  millimeters  = 
232000  centimeters  =  232  meters  =  0.232  kilometers. 

One  of  the  questions  most  often  asked  about  the  metric  system  is  how  will  it 
affect  cook  books?    True,  most  new  cookbook  recipes  will  soon  contain  metric  units. 
But  —  the  change  to  metric  will  not  mean  throwing  out  old  favorite  recipes,  cook- 
books —  or  even  the  utensils  we've  used  for  years  according  to  the  USDA's  Agri- 
cultural Research  Service.    Many  food  products  and  recipes  are  using  both  systems 

^fcven  now.   Care  must  be  exercised    however,  even  with  conversion  tables,  measurements 
should  be  carefully  checked. 
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Scaling  the  Metric  Maze  (con't) 


r 


Accepting  the  changeover  to  metric  appears  to  be  the  biggest  obstacle  —  not 
the  changeover  itself.    People  need  to  think  metrically  first.    Then  there  are  eight 
basic  points  that  should  be  emphasized  in  an  educational  program. 

1)  Accurate  SI  source  material  should  be  used  as  references. 

2)  All  published  materials  used  in  teaching  metrics  should  first  be  checked  and 
corrected  to  SI  units. 

3)  Stress  the  basic  SI  units  —  don't  teach,  or  try  to  learn  all  the  SI  system 
because  it  is  overwhelming. 

4)  A  policy  to  round  off  units  could  be  adapted  —  three  significant  digits  are 
usually  all  that  are  necessary. 

5)  Rather  than  convert  measurements  from  customary  to  metric  units  —  develop 
new  materials  based  on  whole  metric  units. 

6)  'The  decimal  feature  of  the  metric  system  should  be  applied  in  all  cases,  (suc^ 

as :  0.5  liter  or  500  ml  should  be  used  not  ^  liter) . 

7)  Keep  measurments  uncluttered  and  few  in  number.    Ease  in  using  metric  units 
should  be  stressed. 

8)  Customary  names  of  cup,  tablespoon, and  teaspoon  should  not  be  used  with  metric 
units  to  avoid  confusion. 

 The  above  information  was  condensed  from  a  paper  "Metrication  and  the  Consumer" 

by  Olive  Batcher,  Consumer  and  Food  Economics  Institute,  Agricultural  Research  Ser- 
^9  vice,  USDA.  Available  to  the  PRESS  only  —  single  copies  of  the  complete  report  on 

n    "Metrication  and  the  Consumer"  is  available  from  CFEI/USDA,  Hyattsville,  Maryland 

1 

^  20782. 
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